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eVeCt.    "QUESTIONS  AND  ANSWERS--    Information  from  the  Bureau  of  Home  Economics 
M'ltoreVtf  Entomology  and  Plant  Quarantine,  U-S-D-A- 

— ooOoo — 

More  questions,  listeners  -  more  and  more  questions  to  answer  today. 
Suppose  I  start  out  with  some  canning  questions  that  have  just  come  in. 
-Please  tell  me,"  writes  one  home-canner- "please  tell  me  if  fruits  will 
keep  if  canned  without  sugar." 

S Sii  ■sirs.  s^ns^^M- 

the  Usaies  of  the  /rait  flr».    Home-canners  often  P^P^.f^ 
sweetened  cherries  or  other  fruit  for  use  in  fruit  pie.,  then  ^s  fe 

Letin.es  canned  without  sugar  for  people  who  have  diabetes.    But  these  are  about 
the  only  reasons  for  putting  up  fruit  this  way. 

Here  are  directions  for  canning  fruit  without  sugar.    Can  ^jjS"""* 
berries   cherries    currants  and  plums  in  their  own  juices  rather  than  with  water 
Zlyli  are  no   using  sugar.    The  juice  helps  keep  the  flavor 
the  juice  from  the  riper  fruits  by  crushing,  heading  and  then  st rain^ 
Pack  the  rest  of  the  fruits  closely  into  glass  jars  or  tin  cans  without  preheating 
anfa  d  enoa^  belling  juice  to  cover  them.    Partially  seal  jars    or  exhaust  and 
then  seal  tin  cans.    Process  them  in  a  hot-water  bath  from  5  to  20 
ing  on  the  density  of  the  fruit.    Or  use  the  other  method  of  Precookin6  *"e 
at  simmering  temperature  for  from  2  to  4  minutes  and  then  pouring  them  hot  into 
containers.    Seal  and  then  process. 

How  when  you  are  canning  the  less  juicy  fruits  without  su  gar  -apples    say , 
or  peaches  or  pears-you  will  need  to  use  some  water.    But  to  hold  all  P°^^ 
flavor,  use  the  smallest  amount  of  water  you  can.    Follow  the  standard  directions 
for  canning  these  particular  fruits  hut  substitute  water  instead  01  sirup. 

Second  question:     "Please  tell  me  how  to  can  soybeans.    Do  I  need  a  pres- 
sure cooker  for  canning  them?" 

Answer:    Yes,  you  do  need  a  pressure  cooker  for  canning  soybeans- or  any 
other  kind  of  beans.     (The  canning  people  at  the  Bureau  of  Home  Economics  are 
absolutely  firm  about  that.)    They  say  that  you  can  can  either  green  or  dry  soy 
beans  of  the  edible  varieties  but  that  those  canned  when  they  are  green  and  ire sn~ 
ly  gathered  have  the  best  flavor  and  color.    Briefly,  here  is  the  way  to  can  Jhem 
Pick  over  PJid  wash  the  beans.    Then  blanch  them  in  boiling  water  for  3  or  4  minuses 
and  drain  them.    Pack  them  at  once  into  glass  jars  or  tin  cans.    You  can  use  eitner 
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O-enamel  or  plain  tin  cans  for  soybeans;    Fill  the  containers  almost  full  and 
then  cover  with  lolling  water.    Add  1  and  a  half  teaspoons  each  of  sugar  and  salt 
to  each  quart  of  "beans.     Soybeans  need  longer  processing  than  snap  beans.    No.  2 
tins  need  70  minutes  at  10  pounds  pressure  and  No.  3  cans  need  85  minutes.  Pint 
glass  jars  need  80  minutes  and  quart  jars  90  minutes. 

"Why,"  asks  another  questioner — "why  do  the  canning  directions  always  say 
to  leave  space  at  the  top  of  the  can?    And  how  much  space  should  I  leave?" 

Answer:     "Head  space,"  as  the  canning  people  call  that  space  left  free  at 
the  top  of  cans— head  space  is  needed  to  prevent  cans  from  "bulging.    During  the 
processing  of  the  food  the  heat  causes  the  food  to  expand.    If  you  fill  a  can  too 
full,  it  will  not  have  sufficient  head  space  to  seal  properly.    On  the  other  hand, 
if  you  leave  too  much  space  at  the  top  of  a  can,  there  will  he  too  much  air  in  the 
can  and  that  may  mean  that  the  food  will  discolor  or  lose  flavor.     So  the  canning 
people  advise  generally  thao  with  No.  1  cans  you  lea.ve  one-fourth  inch  of  head 
space;  with  No.  2  cans  you  leave  five-sixteenths  of  an  inch;  and  with  No.  3  cans 
/you  leave  a  half  inch.    Measure  from  a  straight  edge  across  the  top  of  the  can. 
If  this  seems  too  much  room  to  leave  at  the  top  of  the  can,  remember  that  the 
cover  goes  .an  eight  of  an  inch  into  the  can,  so  when  the  cover  is  sealed  on  the 
head  space  will  "be  less. 

If  you  are  canning  in  glass,  you  also  need  to  leave  head  space  for  the  ex- 
pansion of  foods.    And  here  again  you  measure  it  from  a  straight  edge  laid  across 
the  top  of  the  jar.    Allow  a  half  inch  of  head  space  in  all  jars  except  those  Con- 
taining starchy  foods  such  as  corn,  peas  and  lima  beans.    These  foods  need  an  inch 
allowance  at  the  top  of  the  jar  because  they  expand  more  than  other  foods.    By  the 
way,  the  solid  material  in  jars  needs  to  be  entirely  covered  by  liquid— either  by 
water  or  sirup  or  broth,  depending  on  whether  you  are  canning  vegetables,  fruits, 
or  meat.    Any  pieces  of  solid  food         left  standing  above  the  liquid  in  the  jar 
discolor. 

Now  a  query  from  a  gardener.     "Will  you  send  me  information  on  growing 
garden  annuals?    I  am  interested  in  just  the  familiar  hardy  old-fashioned  annuals 
like  cosmos  and  calliopsis  and  zinnias  and  china  asters." 

Answer:     The  Department  of  Agriculture  has  just  the  bulletin  for  you— made 
to  order,  you  might  say.     This  is  a  bulletin  called  "Growing  Annual  Flowering 
Plants."    Its  number  is  1171— Farmers'  Bulletin  No.  1171.    And  anyone  is  welcome 
to  a  copy  by  writing  direct  to  the  Department  of  Agriculture  at  Washington,  D.  C 

Last  question.     "Are  sprays  useful  for  killing  kitchen  roaches?" 

Answer:    Let  me  quote  Dr.  E.  A.  Back  of  the  Bureau  of  Entomology^  and  Plant 
Quarantine  on  that  subject.    He  says:     "Sprays  consisting  of  kerosene  oil  and 
pyrethrum  extract  are  excellent  for  killing  roaches.     They  kill  only  by  contact, 
hence  the  roaches  must  be  hit  and  made  wet  by  the  spray.    As  roaches  run  rapidly, 
sprays  are  not  so  easily  applied  to  isolated  specimens.     If  possible,  spray  the 
liquid  into  hiding  places  where  more  of  the  roaches  may  be  hit  at  one-time.  Much 
good  can  be  done  by  applying  sprays  with  a  hand- sprayer ,  but  the  liquid  can  be 
introduced  into  hiding  places  more  effectively  with  a  power  sprayer." 

And  that's  all  the  questions  for  today.    More  next  Tuesday. 


#### 


